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In the World of Women

LOVE OF HOME-

IAKING

BRINGS NEW CIVI

LIZATION |

By MARY FANTON ROBERTS

ME. YVETTE GUILBERT is a
horn home-maker. She be-
lieves that women should be
taught housework at the same
time they are taught to sing;
that they should he taught to
enok at the same time they are
taught the art and history of

She does not believe that it is

their country.
heneath the dignity of a woman to work in the
re of her own children, to take

fields, to take cn
care of her husband, et the same time that she
makes herself charming, a d lightful com-
panion and tn interested, appreciative lover

of art.

Che aprees with Radin that “work must be
the foundation of every kind of education that
that the rich young girl 18 not wel
educated if she does not know how to work, and
that the poor young girl is likely to be & failure
unless the be a good housekeeper. But she
would not be satisfied for & moment with any
one who regarded housework as drudgery.

In a recent tulk to a group of young girls,
Mme. Guilbert said:

WORK 1S NEVER DULL IF YOU UNDER-
STAND IT

“Tt is not enongh that you work, that you
know how to cook and sew and make your own
charnming garden—you must like to do it. All
daily, useful, happy occupations ehould have
in them alto the element of happiness. I like
that my own life is always amusing and no one
knows more about work than 1 do. But work
‘s never dull; it cannot be dull if you under-
stand its importance. 1 shall always work, all
my life. If some day I may no longer sing,
then 1 shall knit or sew or work in my garden;
and T shall knit and sew and work with great

matters”;

delicht and I shall find these occupations al-
ways happy ones, full of amusement.”
Mme. Guilbert says these things as 8 prac-

tical worker. She knows how to do all the es-
sential, delightful home-making things herself
and she knows how to teach others to do them.
Whenever she has had a spare moment in her
busy life she has at once made herself a
teacher.

“In Paris, before the war,” Mme, Guilbert
said, “I had a little school of manners for poor
children. 1 did not tell them very much about
books, although I should have enjoyed deing
20, but 1 gave them an education in humanity.
[ taught them how to be happy, to work to find
life amusing, to help their mothers and sisters,
to love work and enjoy the world, and these
children were so happy in our little school, they
enjoyed so much learning courtesy and house-
work and gentleness that they were guite sad
when the vacatlon time came, and they went
sorrowfully away to other kinds of work and
play.

A NEW CIVILIZATION

“1 believe we shall have a new kind of civili-
zation when our young girls learn to do house-
keeping and home-making, and love to do it. I
don't like the way here in America you sepo-
rate work from play. Some girls must do all
the work, some all the play, and 1 am sure
that those who do the work are the moat fortu-
nate.

“I believe that every detail in the making of
s home can be made perfectly delightful to
young people. There is great amusement and
great happiness in making a home, in know-
ing how to make {t. Every girl should know
how to do all the things that make a home
‘harming, and she should find happiness and
amusement in doing them.

“She should be trained to create about her

Yoette Guilbert’s Dream of the H ighest Usefulness Is to Teach American Girls the Life Philosophy of the

Frenchwoman—That Great Happiness and Great Art Alike Spring from
the Completely Realized Home

Mme. Guilbert Proves That She Can
Sweep as Well as Sing

les petits lures de la vie—dancing, sewing,
declamation, knitting, dressmaking, to make a
lamp shade if ghe chooses, or her own hat, her
own dress, her children's clothes; nursing, that
her baby may alwiys be in health; interior
decorating, that her house may be elegant;
singing, that she may be gay; the other arts
as she may incline to them; cooking, that com-
fort may come to her family.

“And through all these things she will be
bound to gain a knowledge of life, of humanity;
and if she is taught aright she will one day
enjoy the creation of her own home, and if she
{s happy she will be amuzed. And so you see
what a perfect circle my theory makes—
through work to amusement and by way of
amusement hack to work.

“My life has been led just along these lines.
I believe I have had everything in it—happi-
ness, sorrow, success, love, fortune, a capacity
for work, a eapsacity for amusement, and out of
it all 1 have learned that to be happy one must

Try One of These

“Recipes for § tujﬁn g I

By BERTHA E SHAPLEICH,

Instructor in Depariment of FPoods and Cookery,
Teachers Collage, Columbia University

VER since our ancestors decided that the
E turkey should be the bird for the
Thanksgiving dinner, housewives have
used various stuffings to give flavor and a be-
coming corpulence to that bird. Different sec-
tiong of the country scem to use varying sea-
sonings and material, so we huve recipes call-
ing for bread, cracker, chestnuts, oysters,
sausage and various seasoning: of thyme,
sage, SUmMMmMer sAVOry, onion, or a combination
af two or more.

Bread and cracker erumbs form the founda-
tion of all stuffings, but the water which moist-
¢ns the bread or cracker may be that in which
the giblets have been cooked or it may be the
liquor from oysters. There are cooks who
never use a moist stuffing, but prefer it dry,
moistened only with butter or sausage fat.

Bread, a fivecent haker's loaf, is sometimes
gsoaked in boiling wuter, and after the water
is pressed out the seasonings and fat are sdd-
ed. Other cooks prefer that the bread or

cracker be finely crumbed and then soaked.
New England cooks consider that cracker
makes an excellent foundation Tor stuffing, and
hot milk instesd of water is used. 1f a stuffing
s to be eaten cold, it i2 much improved by the

addition of an egy at the time of making.
Chestnuts, being plentiful in the fall, were

ised to give flavor to a bread stufhng, the smail

ones being broken into pieces. Now that we

ave the large French chestnuts, they are
shelled, i-(l'.t‘T and mashed, about fifty being
eeded to stuff & med sed turkey, Chest
nut stufling requ only salt and pepper, with
perhaps a little onion juice for seasoning, while

bread gpd cracker stufling is thought by most

iuin s

people to be improved by the addition of pow-
dered herbs, especially sage,

One caution is offered—do not stuff the tur-
key too full. If the skin is tender, as is de
sirable, the stuffing will break through, having
swelled in cooking, and an unsightly bird is the
result.

Following are recipes which are known te
be reliable:

BREAD STUFFING

Cover four cupfuls of stale bread erumbs
with boiling water and allow to stand for
twenty minutes, Squeeze out all the water,
add two teaspoonfuls of salt, one-fourth tea-
gpoonful of pepper and one and & half table-
spoonfuls of pounded sage or poultry season-
ing. Add half & cupful of melted butter and
one slightly beaten egg.

OYSTER STUFFING

To four cupfuls of erumbs, half eracker and
half bread, add one pint of mashed oysters,
half a cupful of the oyster liquor, three-guar-
ters of a cupful of meited butter, one table-
spoonful of salt, half a teaspoonful of pepper
and a slight grating of nutmeg.

CONNECTICUT STUFFING

To the giblets of the turkey and one slice of
fat pork add one quart of cold water. Brin
to boiling point, and simmer until the mzmrﬁ
is tender. Finely chop the giblets and add to
one small loaf of bread, which has been cut in
elices, toasted and dipped in the water in which
the giblets were cooked. Thoroughly mix, add
sult, pepper and sage to taste,

CHESTNUT STUFFING

Boil and mash fifty French chestnuts, sea-
son with salt, pepper and onion juice, Add
half a cupful of melted butter and one slightly
bes ten egg.

BAUSAGE STUFFING
To one half the recipe for chestuut stuffing

add half & pound of sausage meat and a little
more onion juice

\

solve the problem of love, health and labor. Al
education should revolve around these three
great problems as the pivot; for the sum total
of feminine effort should be the completely
realized home. A woman without humanity
cannot create a home, and a woman with it
can solve all the other problems of life as they
are presented to her.

“It seems very terrible to me that In Amerlca
we cannot associate charm of manner, pretty
clothes, delightful companionship—and house-
work. [ believe they are absolutely compatible.

“In France all our young girls like pretty
clothes, They should like them, All young
people should want to be pretty and charming,
but it I= just as essential to want pretty honmes
and to want 1o know how to make them pretty
and charming. Joy and beauty help to make
life amusing, but if you centre your attention
in life on them existence will be terribly incom-
plete,

“What every young girl should want and {s
entitled to Is a beaotifully rounded existence.
She should want to know—in time—all things;
experience ail emotions; she should know how
to suffer bravely and rejoice gayly. Ehe should
have n gay youth, and prepare herself for an
intelligent middle age, and a satisfied old age
that comes with m'wd achiovementa,

5750
>

[a ]

.
Vi)
(52 R

Art and Utility Combined by the Wome«
an Who Can Sing as Well as
She Sews

“In my own eountry a woman desires to live
with her children, to know them well; she
wants to see their natures unfold; she wants
to be their teacher, their helper. Thus French
mothers become very intimate with their chil-
dren.

“] believe that there can be no great progress
in civilization unless young people are taught
to recognize the responsibility as well as the
joy of life, and this, I believe, makes for a
greater art as well as a greater comfort.

“If T could ever have the opportunity of es.
Anblishing a school, I should want to teach ‘my
children’ so that each one would become a
benefit to the world. I should help them to
want great home beauty, to want to bring into
their homes joy and culture and loveliness. 1
should want them to sing in this school, and

dance, to declaim, to sew, to meet their friendsa.

A Bit of the Artist's Home Liie in La
Belle France

T should prepare them for the fullest realiza-
tion of what home life can be,

“I should want children and young girls and
young women, all people who are interested in
the work of home making and the full amuse-
ment of it.

“And young men, they may come, too, be-
cause they must contribute to home life. I
think I should like special evenings for young
men to come and talk to me, though I should
really talk to them.

“And then the young married women wonld
come on other evenings, and I would talk of the
wonderful opportunities life holds for them,

“It would all be, I think, just a school for
home making, for happiness; but through this
school all things that are beautiful and kind

and wholesome would be found, and we
all be immensely gay hecause work Is not gy,
sible without happiness.

“This happiness cannot be given ts youry
people. Tho richest father, the most devaag
mother, cannot give the ‘real future home' g
their daughters; it must be born in the spig
of the young people themmelves, And @
greatness of your nation must depend upon th
kind of home each young American womg
creates for herseif.

“] believe that this new civilization thit m
have in mind will come just as soon as Ames
can youth really want beauty in all the det
of their lives, and if they want this they
prepare themselves for it. They must
educated for successful home-makers, and
progress as a nation must be in exact ratis gy
the value of the home each young Am
woman is eapzble of creating for herself
her family.

THE SOUL IN THE SONGS OF FRANCR

“For instance, in my own work [ could s/
be satisfied just to sing some pretty songs iy
some kind friends. [ want to feel that threg
my art [ am contributing to the civilization
the world. [ like to feel that 1 am like the
ancient troubadour who wanders from one laed
to another instilling into each nation the
and respect for its own art by celebrating ig
songs the manifold beauties of universal am

“It is in the songs of France that the estin
national history is to be found, the history of
her soil, her heroism, her brain, her hean-
the apotheosis, in short, of a race that exhibiy
the reserve of serious and courteous strengh
which can crown life with roses or bow to des
with grace.”

Mme. Guilbert, in talking either with youg
people or with old, gives one immediately &
impression of an immensely capable woms
You feel that whatever emergency should ses |
into her life sho would nreet it deftly, com|
ageously and with great interest; that s
would be the good housekeeper, the maked
bread, the designer of comfortable cloths
that children in her house would never ba
for education, or for sympathy; her hushed
for understanding and companionship,
has, unconsciously perhaps, developed with
herself these very qualities necessary for th
new civilization which she is 20 eager thl
the young people of the world should have

I cannot imagine any situstion in a
that she could not master. She has had the
all-around training, the experience that makap
the complete woman. I am sure that she
never for one moment consent to & mere llfci'
drudgery, for she believes that singing, af,
delightful manners, happy social intercours,
are all various phases of irtelligent home mak-
ing, and when one speaks of her as an
home maker, it is never with the sordid
of life in mind.

It is an anomaly from her point of vi -
absolute wrong—that there should be a sondd
side to home-making, With the intelligensd
the young people in America to-lay, the kindel |
education given them, the willingness of i
parents to allow them to develop along i
lines, home-making should become the suprest.
achievement of youth,

It has been said that the French womas i
the super-woman, the woman of the greates
mental, physical and spiritual development, sl |
the more one listens to Mme. Guilbert talk, the |
more often one hears her songs, the more o
pletely one realizes that art cannot be sep)
rated from humanity and that only the mest
completely developed human being can exprest
the greatest art. . 8

And we agree with Yvette Guilbert when she
says that art is deeply entangled in the right
kind of home life.
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By MARGARET HAMELIN

HE Northern housewife often thinks

T longingly of the dainty “fig preserves”

that perhaps she has tasted while on a

visit to same Southern friends; but as ripe figs

are rarely obtainable in our markets, she re-

luctantly concludes that it is a delicacy that
she must do without. .

Unfortunately, we hear nowadays of so
many “mock dishes” that naturally the care-
ful housewife is wary of trying them. In the
following recipe, however, obtained from a
noted Southern ecook, the “mock fig preserve”
will be found worthy of all praise,

A common everyday vegetable is used in
place of the figs, namely, the eggplant. If the
directions given below are carefully followed,
the result can hardly be dininguia&nd from

<the finest fig preserve:

MOCK FIG PRESERVES.

Peel and cut into equares as many eggplants
as you wish to use. Let the vegetable stand
for several hours in very eold water, to which
a little bit of alum has been added. Have in
readiness a simple syrup made from the best
granulated sugar and water, the proportions
to use for tha evrup being three parts sugar to
ons nart witer. ‘Then add the prepared vege-
table, rits of aliced lemon, a piece or two of
ginger oot and a litle grated nutmeg. Watch
the prososve carefully and boil until the egg-
plant is temder but not soft. Stir constantly to
prevent scorciug, and cook over a very mod-
erate heat.

The proportion of the eggplant and sugar
ir the same aa for any other preserve, Pour
boilin;s hot into heated, sterilized jars; fill them
to overflowing, and seal air-tight with rubbers
.and hot covers. )

CITRON SWEET PICKLE.

Citron sweet pickle is still another n
to the majority of housewives, and as
may be inexpensively purchased in mod "h
markets, it furnishes a delicious, spicy¥ '“'
to serve with cold meats at very little “'
Carefully peel off every particle of the gr®
rind from a ripe eitro.., then trim off all the st
inner pulp and eut into eon\fenimt-li_nﬂ piecrs
for eating. Let them stand overnight in :
brine made from a heaping tables g
salt to two quarts of cold water; then drais
and rinse thoroughly., Cook a = i
at a time in water until tender and
parent, then drain and cool. To
and a half pounds of fruit make & A
two pounds of brown sugar, one large ;
of cider vinegar and half a cupful Df“#"";‘
adding two broken sticks of cinnamon, &% T
in a small muslin bag. (Other spices may S0
added, but they tend to make the re ish dars
in color.) Cook the syrup until rather ' :

ut in the cooked citron, and as soon &%
veated through remove the cinnamon
as for other preserves,

PEAR CHIP. i
This is an old New Englana conserve, snd |
one of the best if you are fond of ginger-
great secret of its success is to use
fruit; over-ripe, mushy pears will
Pare, core the fruit and cut it into chips @
shavings. Weigh these shavings and
each pound one very thinly sliced
lemon should first be boilad whole until
putting it on in cold water) and two ounceh
crystallized ginger. Place the ingredients ¥
alternate layers in the preserving kettle 88
let them stand overnight. In the =
ﬂow‘dlstoth.m;'ofam'
ing & very littlo water if the 8
too thick.” Pour M
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